BAR SNACHKS & NIBBLES

MARINATED OLIVES ©0FIGF|VG

Olives marinated with herbs de Provence. Served warm.

SOUP OF THE DAY - ask our friendly staff
Served with bread.

SPICED CAULIFLOWER BITES bro|VvGo

Cauliflower in a crisp light beer batter with fermented
pepper sauce and sour cream dip.

CHEESY CHILLI POLENTA CHIPS cr

Served with chipotle mayo.

CHEF’S CHOICE ARANCINI - ask our friendly staff

Golden risotto balls prepared with a weekly
chef-curated filling, sauces, and seasonal garnishes.

SOUTHERN STYLE FRIED CHICKEN
Crispy chicken with BBQ and ranch dipping sauce.

SCOTCH EGG

Free-range egg wrapped in pork sausage, fried, with
piccalilli and mustard.

HOBART

TOWN HOTEL

MAINS

TRADITIONAL FALAFEL vco 34

Housemade falafel, creamy hommus, quinoa tabouli,
ranch sauce, grilled flatbread

CLASSICS

9 CLASSIC CHEESEBURGER ¢Gro/VvGo 25

Cape Grim beef patty, American cheese, lettuce, tomato,
pickles, onion, tomato sauce, mustard, mayo and chips.

14 Available vegan and vegetarian.
SEASONAL PASTA POA

HTH CHICKEN SCHNITZEL 24 Our rotating pasta dish showcasing fresh, seasonal

16 Panko chicken, chips, salad. ingredients, featuring house-made sauces, thoughtfully
Pepper, mushroom sauce or gravy - add $3 paired flavours, and chef-selected accompaniments
FISH FINGER SANDWICH o5 that change throughout the year.

15 Breaded fish, white bread, tartare, watercress, chips. CHAR-GRILLED PORK CUTLET cr 39
EGGPLANT PARMIGIANA DFO VGO 26 Warm potato salad, seeded mustard cream.

18 Crumbed eggplant, Napoli, basil, mozzerella, chips & salad. ROAST LAMB RUMP 0F | GF 49
CHICKEN PARMIGIANA 29 Minty mushy peas, roast potatoes, rosemary jus.
Napoli, basil, mozzerella, chips & salad.

18 RUMP 300g 38
CURRY HALF & HALF 25 PORTERHOUSE 300g 46
House chicken curry, chips and steamed rice. SCOTCH FILLET 300g 56

18 PLOUGHMAN’S LUNCH 30 Cape Grim Tasmanian beef char-grilled to your liking,

with creamy mash and vegetables, or chips and salad.
Mushroom, Pepper or Béarnaise sauce - add $3

Selection of the finest cured meats, local artisan cheeses,
pickles, crusty bread, lavosh, gourmet chutney, and seasonal
accompaniments.

. WEEKLY SPECIALS < .....

EXCRESSIUNH R Y X

MONDAY - FRIDAY | 12PM - 2PM

On your lunch break? Pull up a stool!
Our Express Lunch gets you properly fed
and watered without watching the clock.

SOUP OF THE DAY* + your choice of:
THE CLASSIC CHEESEBURGER

HTH CHICKEN SCHNITZEL
CRISPY CHICKEN ROLL
PASTA OF THE DAY

*swap soup for house beer or wine.

.
-

CHAR-GRILLED OCTOPUS cr 24
Served with miso ranch sauce. THE Q U AY

PRAWN COCKTAIL GFo 25 WM mm[ﬂm

Marie Rose sauce, cos lettuce, ciabatta. LA T AR

FRESHLY SHUCKED NATURAL OYSTERS 26 MONDAY - FRIDAY | 4PM - 6PM

Y5 Doz. freshly shucked oysters served : o

with Mignonette dressing. Clo:‘:k off,hprlces c:‘rop. Listen for:‘he t;‘ell

at 4pm sharp - that’s your cue that the

PREMIUM SELECTION OF OYSTERS - 6 28 TO FINISH good times are rolling. Grab a pint of your
SIDES 2 Natural | 2 Mignonette | 2 Kilpatrick favourite pour for the price of a pot, or
CHIPS GF/vGo 11 3 Three scoops. Vanilla, strawberry, and chocolate. Wh e R 6 "

b Pink Ling in a light and crispy beer batter. Served with wafer biscuit. ch theRe’ ringagegin at ORIV
Seruise il Al Chip Shop Curry Sauce - add $3 know you’ve had the best deal in town.
HUON VALLEY APPLE CRUMBLE 16

D O . 13 CATCH OF THE DAY MP . . SELECTED PINTS IN POT PRICES
With creamy anchovy dressing & Parmesan. T ] Rhubarb, hazelnut crumble, vanilla bean ice cream.

MP Tasmanian fish fillet, prepared in the style of the day, $8 HOUSE WINES
HONEY-ROASTED VEGETABLES DF/GF|V 13 with seasonal accompaniments. CHAI BLACK RICE PUDDING VG IDF|GF 16 $8 BIZZARRO SPRITZ CANS
Seasonal vegetables with leatherwood honey & thyme. Saffron pears, toasted coconut.

$10 HOUSE SPIRITS
QUINOA SALAD DF|GF 15 WHITE CHOCOLATE PARFAIT GF 16 $5 HEAPS NORMAL CANS
Roast vegetables, quinoa, basil vinaigrette. Salted caramel, pistachio Persian floss.
- LOCALLY SOURCED - SERIOUSLY SATISFYING —ALWAYS DELICIOUS

DIETARY NOTES
DF(O): Dairy Free (Option)

V(0): Vegetarian (Option)

GF(O): Gluten Free (Option)
Although we take all measures and precautions to avoid cross-contamination, our kitchen cannot guarantee that any dish is completely free from allergens. VG(0): Vegan (Option)

Please advise staff of any dietary requirements when ordering at the bar.



HTH ON TAP

Featuring 12 premium rotating taps with a curated
selection of craft beers, ciders, and seasonal favourites.

Ask our friendly staff about today’s tap list.

CANS & BOTTLES

Albert Brewery Pacific Lager 375mL can
Boag’s St George 330mL btl

Boag's XXX Ale 375mL can
Bruny Lighthouse Session Ale 500mL bt/

Cascade Lager 375mL can
Cascade Draught 375mL can
Communion Normal Beer 375mL can
Coopers Dry 375mL can
Coopers Pale Ale 750mL btl

Du Cane Stout 375mL can
Moo Brew Stout 375mL can
Shambles IPA 500mL can
Spotty Dog Cali XPA 375mL can
T-Bone Choc-Milk Stout 375mL can
Two Bays Lager GF 375mL can
Franks Raspberry & Pear Cider 375mL can
Mr. Bridges Apple Cider 330mL can
Plenty Apple & Cherry Cider 330mL can
Spreyton Sour Cherry Cider 330mL can
T-Bone Ginger Beer 375mL can
Willie Smith’s Ginger Beer 355mL can

Ask our friendly staff for our extended bottle & can list.

LOW & NO

Coopers Zero

Heaps Normal Lager / IPA / Half Day Hazy
Guinness Draught 0.0%

Hiatus Lager

Capi Non-Alc Ginger Beer

Willie Smith’s Non-Alc Cider

HTH POP & POUR

7K Distillery Raspberry Gin Fizz

Bizzarro Bitter Aperetivo Spritz

Punch & Laddle New Fashioned

Punch & Laddle Negroni

Spirited Sparkling Espresso Martini

Spitited Rum & Smoked Cola

Sunday Club Mango Coconut Vodka Seltzer
McHenry Sloe & Soda
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FROM THE VINE

150mL Bt
SPARKLING
Range Life Sparkle Hard Prosecco 1 50
Jansz Premium Cuvée 15 70
Jansz Premium Sparkling Rosé 15 70
Kreglinger Brut Rosé - 70
Arras Blanc de Blanc - 85
Pol Roger Champagne - 90
WHITE
Delinquente Vermentino 11 50
Parish Vineyards Sauvignon Blanc 13 60
Parish Vineyards Riesling 14 65
Ghost Rock Pinot Gris 14 65
Range Life Pinot Grigio 12 55
Elsewhere Chardonnay 13 60
BK Wines Oishi Pinot Grigio - 60
Bay of Fires Sauvignon Blanc - 80
Pipers Estate Gewlirztraminer - 65
Decades Chardonnay - 120
RED
Delinquente Montepulciano 11 50
Moorilla Alter Ego Pinot Noir 13 60
Bear & Bird Pinot Noir 15 70
Berrigan Sangiovese 12 55
Sons of Eden GSM 12 55
Yalumba Shiraz 12 55
World’s Apart ‘Into The Black’ Syrah 12 55
Stoney Vineyard Cabernet Sauvignon 13 60
Small Island Black Label Pinot Noir - 70
Decades Pinot Noir - 115
Ossa Pinot Noir - 115
Somos Fresquito Barbera (Chilled) - 60
BK Wines Pur Jus Grenache-Mourvedre - 65
Jean Bouteille Tempranillo - 65
Domaine A ‘Petit &’ - 85
Atom Shiraz - 65
ROSE
World’s Apart Rosé 11 50
Moorilla Alter Ego Rosé 12 55
Stoney Vineyard Rosé 13 60
OTHER
Dr Edge Pet-Nat 1 50
Supernatural Pet-Nat 1 50
Delinquente Tuff Nutt Pet Nat - 50
Yetti & the Kokonut Salsa Verde - 60

THE SPIRIT LIST

HOUSE POURS by Archie Rose
Vodka / Gin / Whisky / Native Cane
Espolon Resposado Tequila

VODKA

7K Modern Tasmanian Vodka
Archie Rose Native Vodka
Belvedere Vodka

Endangered Bread Vodka
Hartshorn Sheep Whey Vodka

GIN

7K Modern Tasmanian Gin

7K Raspberry Gin

Archie Rose Signature Dry Gin
Bear South Navy Strength Gin
Dasher & Fisher Ocean Gin
Dasher & Fisher Sloe Gin

Forty Spotted Classic or Citrus
Hartshorn Sheep Whey Gin
Last Sanctuary Organic or Pink
Lawrenny Highlands or Pink
McHenry’s Butterfly or Sloe Gin
Poltergeist Unfiltered
Tasmaniac Trademark Gin
Three Cuts Founder’s Gin

RUM

Blackmans Bay Distillery Spiced Rum
Captain Morgan Spiced

Deviant Distillery Spiced Rum
Diplomatico Reserva

Goslings Black Seal Rum

Havana Club Anejo

Havana Spiced Rum

New Norfolk Dormant Star Rum
Spirited Rum

WHISKEY & BOURBON
Jameson Irish Whiskey

Tullamore Dew Whiskey
Bushmills Black Bush Whiskey
Chivas Regal 12YO

Laphroaig 10YO

Lagavulin 16YO

Gentleman Jack

Maker’s Mark

Woodford Reserve Double Oaked

30mL
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THE SPIRIT LIST  som
TASMANIAN WHISKEY

Derwent Distillery French Oak Tawny 28
The Storyteller Whisky 20
Hartshorn Whey-Sky Whey Whisky 40
Hellyers Rd 10YO Single Malt 22
Hobart Whiskey Single Malt 25
Hunter Island Whisky 25
Lark Classic Whisky 30
Lawrenny ‘River Mist’ Single Malt 22
McHenry’s French Oak 25
McHenry’s Peated Whisky 25
Remnent Whisky Single Malt 20
Spring Bay Bourbon Cask Whisky 23
Waubs Harbour Original Whisky 28

.
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COCHKTAILS

RASPBERRY SPRITZ

7K Raspberry Aperitif and raspberry gin,
topped with sparkling wine and a splash
of soda.

APPLE TWIST HIGHBALL
Archie Rose whisky with bitters,
apple and ginger cordial, topped with
soda.

TOM’S NEGRONI
Archie’s gin, Tasmanian strawberry
vermouth and Campari.

MONTY’S OLD FASHIONED

Tasmanian whisky, a dash of sugar
and a dash of bitters.

BARREL AGED MANHATTAN

Tasmanian whisky and vermouth,
barrel aged for a smooth finish.

ESPRESSO MARTINI

Grada espresso and Bread vodka,
shaken and served up.

POSTMASTERS MARGARITA

Tequila, lamington liqueur and fresh
lime.
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Please ask our friendly staff for the full

list of cocktails.




